Abstract To date, the quality and safety of frozen bokbunja have not been clearly assessed. To produce high-quality frozen bokbunja, the optimal freeze-thaw conditions need to be explored. The most popular cultivar (Rubus occidentalis) in Korea was selected for this study. To determine the changes in the quality of frozen R. occidentalis berries, different freezing temperatures were used. The berries were frozen at −20, −45, and −70 o C immediately after harvest. The drip ratio, hardness, pH, sugar content, color, and anthocyanidin content of the frozen and thawed samples were analyzed. The drip ratio, sugar content, and hardness of the berries correlated significantly with the freezing temperatures. The color and pH of the berries were not significantly affected by the freezing conditions. Frozen leaks between cells reduced significantly with decreasing temperatures. The freeze-thawing process significantly reduced the total aerobic bacteria and inhibited the growth of yeast/mold in the berries to about 2 log scales.
결과 및 고찰
Values were reported by mean±SD.
2)
Statistically different values among groups are differently labeled (p<0.05). Values were reported by mean±SD.
N.D.: not detected
3)
Statistically different values among groups are differently labeled (p<0.05). L: degree of whiteness (0 black to 100 White), a: degree of redness (-80 greenness to 100 redness), b: degree of yellowness (-80 blue to 70 yellowness)
냉동과의 색도가 명도를

2)
3)
Statistically different values of each chromaticity among groups are differently labeled (p<0.05). 
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2)
Statistically different values in microorganism among groups are differently labeled (p<0.05).
